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Holiday
Menu
2025



Beef  or  Chicken Meatbal ls  -  Swedish ,  BBQ,  Bourbon Glazed,
Gouchujang (Sweet  & Sp icy )

Bacon Wrapped Water  Chestnuts  wi th  Maple  Soy  Jus  (GF)
Chimichurr i  S teak  Kabobs  (GF)

Sausage and Gouda Stuf fed Mushrooms wi th  Sun-dr ied  Tomato ,  Gar l i c
and Pars ley  (GF)

Bourbon Glazed Chicken Skewers  wi th  P ineapple  (GF)
Mac n  Cheese B i tes  wi th  Sp icy  Pomodoro Dip

C O L D  A P P E T I Z E R S

Smoked Sa lmon Sa lad wi th  P i ta  Chip
Avocado Chicken Sa lad F lat  Bread wi th  Cra is ins  and Chives

Pimento Cheese Crost in i  w i th  Shaved Capico la
Honey Sweetened Goat  Cheese F latbread

I ta l ian  Bruschetta
Candied Pork  Be l ly  BLT  wi th  Apr icot  Jam

Roasted Red Pepper  Hummus Shooters  wi th  Fr ied  Chickpeas  and Extra
V irg in  Ol ive  Oi l

Seasonal  Fru i t  Tray  Disp lay  wi th  Strawberry  Greek  Yogurt  (GF)
Vegetable  Disp lay  wi th  both  Gr i l led  and Fresh Vegetables ,  House Dip  (GF)

Ant ipasto  Tray  Disp lay  -  I ta l ian  Meats ,  Cheeses ,  Accompaniments ,  P i ta
Chips  and Crackers

Choice of 7: $20/person | Choice of 10: $25/person
Includes disposable black plates, forks and cocktail napkins

H O T  A P P E T I Z E R S

A S S O R T E D  D E S S E R T S
Cookies, Cream Puffs, Eclairs ($3.25/person)

Holiday Hors d’oeuvres



Holiday Buffet
Choice of 2 Entrees: $20.95/person
Choice of 3 Entrees: $23.95/person

E N T R E E S
State  Champion Beef  Br isket  (GF)

Tradi t ional  Beef  T ips  (GF)
S l i ced Round of  Beef  wi th  Bordela ise  Sauce (GF)

Roast  Lo in  of  Pork  wi th  Rosemary-Brandy Demi-Glace  (GF)
Wor ld  Champion Pul led  Pork  Shoulder  wi th  Sauce (GF)
S l i ced Baked Ham with  F i re  Roasted Apple  Glaze  (GF)
Chicken Sca l lop in i  wi th  Sun-Dr ied Tomato Sauce (GF)

Herb Baked Chicken (GF)
Oven Roasted Cod wi th  Lemon-Di l l  Beurre  B lanc  (GF)

Eggplant  Lasagna with I ta l ian Breaded Eggplant  and Basi l  Marinara

A C C O M P A N I M E N T S ( cho ice  o f  4 )
Homesty le  Mashed Potatoes  (GF)

Gar l i c  Mashed Potatoes  (GF)
Pars ley  Buttered Red Potatoes  (GF)

Vegetable  R ice  P i la f  (GF)
Tradi t ional  Mac  'n  Cheese

Vegetable  B lend of  Orange and Ye l low Carrots ,  Green Beans
and Red Peppers  (GF)

Maple  Glazed Baby Carrots  (GF)
Seasonal  Fru i t  Sa lad  (GF)

Garden Sa lad (GF)  wi th  Two Dress ing  Se lect ions
Vegetable  Crudi te  Disp lay  wi th  House Dip  (GF)

A S S O R T E D  D E S S E R T S
Cookies ,  Cream Puf fs ,  Ec la i rs  ($3 .25/person)

A l l  E n t r e e s  I n c l u d e  D i n n e r  R o l l s  w i t h  B u t t e r  



Menus are based on a 65 person
minimum. Guest  counts fewer than

65 are subject  to an upcharge.

Pr ices subject  to a 22% event  
fee and local  sales  tax.

 Buffets  inc lude disposable
dinnerware,  cut lery and napkins.

China and l inen serv ices  
avai lable upon request .

A l l  Occasions Cater ing 2025

 We understand that  you have a var iety  of
choices when i t  comes to cater ing,  so al low
us to say thank you from the bottom of  our
hearts  for  choosing Al l  Occasions Cater ing.


